VARIANCE FAQs
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Is dining in a restaurant safe? WWWﬁWWW%o
Yes, dining in a restaurant is safe if both | §T, ¥Rl H ﬂ.hrﬂmng&ra %amf—fmgaﬁ

patrons and restaurant operators follow the
Public Health infection control protocols. Los
Angeles County would not have sought to
reopen this critical element of our community
if the metrics that show our progress indicated
uncontrolled COVID-19 infection rates.
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But because person-to-person contact is how
COVID-19 spreads, the County is limiting
capacity in restaurants, mandating physical
distancing and face coverings and requiring
new infection control protocols in restaurants.
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Is dining outdoors safer than dining | T
indoors?
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Both indoor and outdoor dining can be safe
when Public Health infection control protocols
are followed.
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Do servers need to wear masks and/or
gloves?
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All restaurant workers should minimize the
amount of time spent within six feet of guests.
Depending on the work they do, employees
will be required to wear cloth face coverings,
face shields, and/or gloves if they are in contact
with others.
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Are all patrons required to receive a
temperature check upon entry?
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It’s not required, but some restaurants may
choose to do this. However, patrons should
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always make use of available hand sanitizer, SO I & aﬁ?@? I ST

and wear a face covering when not eating or afee 3%?@6%3_6 @de)[w:f?%ﬁ?ﬁw

drinking. If you feel sick, please stay home and 9 ’
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Are bathrooms cleaned after each use? T Y Bl YD SUINT & dI¢ TP
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Bathrooms are required to be checked | STR=H ! [FAfd =0 S HAT HAGD

regularly and must be cleaned on an hourly | 8 3R I & T TATGRUT TREUT HfHHTT

basis with approved Environmental Protection
Agency (EPA) disinfectants.
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Are new requirements in place for food
handling?
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Existing food handling and food preparations
protocols already safeguard against foodborne
illness
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Are menus safe to use?

T =Y BT SUTRT JRI&/d 87

Reusable menus are cleaned and disinfected
between each customer use. Alternatives such
as stationary menu boards, electronic menus,
or mobile device downloadable menus should
be considered by establishments.
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What is the best way to pay? YITAT T HaIH 1T T 82

Cashless transactions are strongly encouraged. | BT i-ie-l &l Yad =0 I TiTed fbar
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Can | sit at the bar? T H gR | 96 gPHardt 'E?

No. Bar area and countertop service is not
allowed.
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